
 

 
 

VALENTINE’S DAY 2017 
 

SOUP 
(Choice of) 

 

Maine Lobster Bisque 
BUTTER POACHED LOBSTER MEDALLION,  

DRY SHERRY 

 

Florida Farms Corn Soup 
TRUFFLE & ROBIOLA CHEESE SANDWICH 

 

SALAD 
(Choice of) 

 

The Wedge 
SMOKED BACON, CHOPPED EGG,  

RED ONION, RUSSIAN DRESSING 

 

Heirloom Tomato 
ZERO MILES “BURRATA”, HAND PICKED  

ARUGULA, LEMON VINCOTTO, BASIL CRISP 

 

ENTRÉE 
(Choice of) 

 

Bull and Bear “Fried Chicken” 

YUKON GOLDEN MASH POTATO, GRAVY 

 

Wild Caught Halibut 
SPINACH, MUSHROOM, TOMATO 

PARSLEY BUTTER CRUSTED, SORREL SAUCE 

 

NY Sirloin with Jumbo Lump Crab 
POTATO PAVE, SAUTÉED MUSHROOM  

 

6oz Filet with Lobster Tail 
SERVED WITH POTATO PAVE, SAUTÉED MUSHROOM  

 
DESSERT 

Heart Duo 
 

$140++ Per Person 

Wine Pairings Available 

1
st
 Tier: $45 ~ 2

nd
 Tier: $65 

 


